
w B A R R O W S  H O U S Ex 
T A V E R N  LL  R E S T A U R A N T  LL  R E S O R T

w P L A T E S  T O  S H A R Ex
Baked Brie  ☞ 18  

Wrapped in Puff Pastry and Smothered in  

Wild Lingonberry Preserves

Crispy Brussels Sprouts  ☞ 16  

Bacon Lardons, Golden Raisins, Apple Cider  

Vinegar & D ORSET MAPLE  RESERVE  Smoked  

and Spicy Maple Syrup Glaze 

Coconut Curry Mussels  ☞ 24  

Green Curry & Coconut Milk Broth, 

Toasted Naan, Fresh Cilantro 

Truffle Fries  ☞ 18 
Golden Hand-Cut Fries, White Truffle Oil,  

Parmigiano Reggiano, Green Onion, Maple Aioli

Barrows House Wings  ☞ 18  
Choice of BUZZY  Sticky Soy Glaze  

or BOB  WOOD 'S  Maple Sugar Dry Rub,  
Blue Cheese Dipping Sauce 

Maplebrook Farm 
Burrata Flatbread ☞ 22 

Caramelized Onions, Fontina Cheese,  
Crisp Arugula & Balsamic Glaze

w M A I N  D I S H E Sx
28-Day Dry-Aged NY Strip  ☞ 52  

Fourteen Ounces, Asparagus, 
Crispy Steak Fries, Chipotle Aioli, 
Roasted Garlic Compound Butter

Cider-Brined Cornish Hen  ☞ 38  
Whipped Potato, Maple-Roasted  

Baby Carrots, Chicken Jus

Slipstream Farm 
Mushroom Pasta  ☞ 38  

Fresh Garganelli, Sauteed Local  
Mushrooms, Kale, Rich Marsala Cream,  

Shaved Parmigiano Reggiano

Lobster Risotto  ☞ 46  
Picked Wild Lobster Meat, Red Bell Pepper 

Ribbons, Scallion Curls, Meyer Lemon  
Extra-Virgin Olive Oil 

Seared Cod  ☞ 39  

Cauliflower “Risotto”,  Lemon Beurre Blanc,  

Matchstick Potato, Bacon Lardons, Fresh Chive

Braised Lamb Shank  ☞ 40 

Savory Red Wine Gravy, Roasted Pearl Onions,  

Carrots and Celery, Whipped Potato

Cedar Plank Atlantic Salmon  ☞ 38  

Spinach Florentine, Brown Butter,  

Pressed Potato

Woodlawn Farmstead 
Wagyu Burger  ☞ 26  

Eight Ounces, Cabot Cheddar Cheese,  

Pretzel Bun, Lettuce, Tomato, Barrows  

Bacon Jam, Hand-Cut Fries,  

Mini Kosher Dill Pickle

w S T A R T E R Sx
Daily Soup  ☞  9  

Chef’s Inspiration  

Field Greens  ☞ 12  
L I T T LE  LEAF  FARM  Spring Mix, Pomegranate Gems, 

Toasted Walnuts, Cabot Cloth-Bound Cheddar 
Cheese Crumbles, Champagne Vinaigrette 

From the Roots  ☞ 14  
Shredded Celery Root & Carrots,  

Creamy Horseradish Mustard Dressing 

Classic Caesar Salad  ☞ 14 
Baby Romaine Lettuce, Shaved Parmigiano 

Reggiano, Focaccia, Crostini  

White Anchovy Upon Request

Crab Cakes  ☞ 18  
Caper Dill Sauce

Tuna Nachos  ☞ 18  
Crisp Wontons, Avocado Cream, Sweet Soy,  

Bang Bang Sauce, Seaweed Salad,  
Tobiko, Sesame Seeds

Wagyu Beef Tartar  ☞ 20  
WOODLAWN FARMSTEAD  Beef, 

Garlic Aioli, Quail Yolk, Fried Capers, 
House Kettle Chips

Buttermilk Calamari  ☞ 22  
Banana Peppers, P ITCHFORK  PRESERVES  

Hellish Relish Remoulade

Add to any Salad:  Chicken ☞ 8  |   Shrimp ☞ 10  |   Salmon ☞ 12  |   Crab Cakes ☞ 16

C U R A T E D  L I B A T I O N S

A distinctive selection of beverages, complementing our  
menu and celebrating local breweries, distilleries and cideries.

 Also see our award-winning Wine List, and rotating  
selection of craft beers and ales.

  A R T I S A N  C O C K T A I L S

Peach and Orange Blossom Mule  ☞ 15 
Kettle One Botanicals Peach & Orange Blossom Vodka,   

Fresh Lime Juice, Ginger Beer

Dorset Rum Bowl  ☞ 15  
Malibu & Bacardi Rum, Pineapple Juice,  

Cranberry Juice, Dark Rum Floater

Barrows House Margarita  ☞ 15  
Hornitos Reposado, Classic Lemon/Lime  

Fresh Squeezed Juices, Cointreau, Lite Agave

Not Your Father's Gibson  ☞ 17  
Hendrick's Gin, Muddled Cucumber, Cocktail Onion

Smoked Maple Old Fashioned  ☞ 16  
Knob Creek Smoked Maple Bourbon, 

Muddled Luxardo Cherry with Orange,  
Bitters, Splash of Soda

Vermont Manhattan  ☞ 16  
Smuggler’s Notch Maple Syrup Infused  

Bourbon, Antica Formula Vermouth, 
Orange Bitters, Luxardo Cherry

Barrows House Spiked Cider  ☞ 15  
Captain Morgan Rum, Bulleit Bourbon,  

Disarrono, House Made Cider

Blood Orange Cosmo  ☞ 15  
Fresh Lime, Cointreau, St. Germaine,  

Effen Blood Orange Vodka, Cranberry Juice

Bee's Knees  ☞ 15  
Barr Hill Vodka or Gin, House Made  

Lemon Honey Syrup, Served Up

Spicy Ghost Margarita  ☞ 16  
Ghost Spicy Tequila Blanco, Grand Marnier,  

Fresh Lemon & Lime, Lite Agave,  
Splash of Pineapple Juice, Chili Lime Rimmed Glass

wx
W I N E S  B Y  T H E  G L A S S

Reds & Rosé  ☞ 6oz |  9oz

Forest Hill  Cabernet  Australia 2021  ☞ 15 |  20

Daou Cabernet  Paso Robles CA 2020  ☞ 19 |  24

Zorzal  Gran Terroir  Malbec Argentina 2019  ☞ 14 |  19

Les Brebis  Pinot Noir  Oregon  2021  ☞ 16 |  21

Chateau Pegau Maclura  Cotes de Rhone  FR 2020  ☞ 15 |  20

La Spinetta  di Casanova  Rosé  Italy 2019  ☞ 14 |  19

  White & Bubbles  ☞ 6oz |  9oz         

Bryn Mawr  Chardonnay  Willamette OR 2021  ☞ 14 |  19

Hope Estate  Mountain Wash  Chardonnay  AU 2020  ☞ 12 |  16

Pighin  Pinot Grigio  Italy 2019  ☞ 13 |  18

Joseph Mellot Sincerite  Loire Valley FR 2020  ☞ 13 |  18 

Chartron et Trebuchet Chablis  Burgundy FR 2022  ☞ 20 | 25

Infamous Goose Sauvignon Blanc  NZ 2022  ☞ 14 |  19  
Montefresco Prosecco  Veneto Italy 187 Ml  ☞ 12

wx
B E E R S ,  A L E S  &  C I D E R S

Ask your server for our current list of craft brewed beverages  
from local and regional breweries and cideries. 

w A  L U X E  T O U C Hx
Add Delicious Decadence to Any Dish

Butter Poached Lobster  ☞ 16  |   Maplebrook  Burrata  ☞ 10 

White Truffle Oil   ☞ 6  |   Bayley Hazen  Blue Cheese Compound Butter  ☞ 6

w
STEVE  and  LAUREN  BRYANT, P rop r i e to r s   ~    ZACH  BAKER , E xe cu t i ve  C he f  

x

NOTE : Consuming Raw or Undercooked Meats, Poultry, Seafood, Shellfish, or Eggs may  

Increase the Risk of Food-Borne Illness, Especially for those with Certain Medical Conditions.



w W I N E S  F R O M  T H E  C E L L A Rx 

w W H I T E  V A R I E T A L Sx
SPARKLING WHITES

1 | Champagne  – Veuve Clicquot  Brut Rose Champagne France NV  ☞ 160  

2 | Sparkling Wine  – Francois Montand  Méthode Traditionelle Brut France NV  ☞ 42 

3 | Champagne  – Veuve Clicquot  Brut Yellow Label Champagne France NV  ☞ 115 

4 | Prosecco  – Montefresco  Veneto Italy NV  ☞ 41 

6 | Champagne  – Pol Roger  Reserve Brut France NV  ☞ 102    

7 | Sparkling Wine  – Argyle  Brut Willamette Valley Oregon 2014  ☞ 66  

8 | Sparkling Wine  – GC Wines  Joyride Sparkling Rose of Pinot Noir OR 2021  ☞ 52 

9 | Sparkling Wine  – Roederer Estate  Brut California NV (375ml)  ☞ 36 

10 | Champagne  – Taittinger  Brut La Francaise France NV  ☞ 140

P I N K S

12 | Rhone Blend  – La Patience Vin Rose France 2022  ☞ 39 

13 | Cabernet Sauvignon  – Steininger Rose Austria 2022  ☞ 40 

14 | Pinot Noir  – Robert Sinsky Vin Gris Los Carneros California 2022  ☞ 65 

15 | Rosé Blend  – La Spinetta  Il Rose Di Casanova Toscano Italy 2022  ☞ 53

B R I G H T  &  R E F R E S H I N G  W H I T E S

23 | Albarino  – Martin Codax Rias Baixas Spain 2021  ☞ 40  

24 | Arneis Blend  – Gheddo  Vino Blanco Italy 2020  ☞ 60  

26 | Sauvignon Blanc  – Domaine Reverdy Ducroux Sancerre Blanc France 2022  ☞ 71  

28 | Pinot Grigio  – Puiatti  Fruili Venezia Giulia Italy 2021  ☞ 45 

29 | Unoaked Chardonnay  – Two Squared Knights Valley California 2021  ☞ 64

F R A G R A N T  &  F L O R A L  W H I T E S

41 | Gruner Veltliner  – Ruttenstock Austria 2021  ☞ 38  

42 | Trebbiano  – Betta Lunga Provento Italy 2020  ☞ 35 

43 | Vermentino  – Sella & Mosca La Cala Vermentino Di Sardegna Italy 2021  ☞ 36 

44 | Pinot Gris  – Anne Amie Two  Estates Willamette Valley Oregon 2020  ☞ 41  

45 | Pinot Gris  – Montinore Estate Willamette Valley Oregon 2020  ☞ 38

W E L L - R O U N D E D  &  R I C H  W H I T E S

51 | Chardonnay  – Celine & Frederic Gueguen  Chablis France 2021  ☞ 62  

52 | Chardonnay  – JJ Vincent Marie Antoinette Pouilly-Fuissé France 2017  ☞ 91 

53 | Chardonnay  – Cambria Katherine’s Vineyard Sta Maria Valley California 2020  ☞ 42 

54 | Chardonnay  – Cakebread Chardonnay Napa California 2022  ☞ 90 

55 | Gewurztraminer  – Villa Wolf Pfalz Germany 2019  ☞ 35 

56 | Chablis  – Albert Bichot Burgundy France 2021  ☞ 79

S W E E T  W I N E S

80 | Riesling  – Peter Lauer Barrel X Saar Riesling Mosel Germany 2020  ☞ 42 

82 | Fruit  – Slyboro Cherry Harvest Granville New York NV (375 Ml)  ☞ 36

w R E D  V A R I E T A L Sx
S I L K Y  &  S M O O T H  R E D S

101 | Gamay – Madone Beaujolais-Villages Le Perreon France 2010  ☞ 42 

102 | Gamay – Chateau Pizay Morgon La Centenaire Burgundy France 2020  ☞ 57 

103 | Pinot Noir – Domaine Pierre Guillemot Cote d'Or Bourgogne France 2021  ☞ 80 

104 | Pinot Noir – Flowers Sonoma Coast California 2021  ☞ 123 

105 | Grenache – Chateau Pegau Cotes du Rhone Cuvee Maclura France 2020  ☞ 58 

106 | Pinot Noir – Oeno Wines  Russian River Valley California 2021  ☞ 78 

107 | Pinot Noir – Domaine Chapel Fleurie Charbonnieres France 2018  ☞ 84 

108 | Pinot Noir – Heirloom Vineyards Velvet Fog Adelaide Hills Australia 2019  ☞ 60 

109 | Pinot Noir – Presqu'ile Winery Santa Barbara California 2022  ☞ 78

R U S T I C  &  E A R T H Y  R E D S

119 | Barbera  – Renato Ratti Barbera D’Asti Italy 2020  ☞ 48 

120 | Sangiovese  – Goretti  Fontanella Umbria Rosso Italy 2021  ☞ 48 

121 | Sangiovese  – L’oste Romagna Sangiovese Italy 2020  ☞ 44  

122 | Sangiovese  – Castello Di Volpaia Chianti Classico Tuscany Italy 2021  ☞ 60 

123 | Sangiovese  – Poggio Dell’  Aquila  Brunello Di Montalcino Italy 2017  ☞ 119 

124 | Nebbiolo  – Bava  Langhe Italy 2019  ☞ 55        

125 | Zweigelt  – Netzl Carnumtum Austria 2018  ☞ 46 

126  | Rhone Blend  – Chateau La Roque Pic Saint Loup France 2019  ☞ 52 

127 | Rhone Blend  – Domaine du Vieux Lazaret Chateauneuf du Pape FR 2016  ☞ 110  

128 | Cabernet Franc  – Olga Raffault Chinon Loire Valley France  2020  ☞ 45

R O U N D  &  S P I C Y  R E D S

140 | Zinfandel Blend  – Abbot’s Table Columbia Valley Washington 2019  ☞ 58 

141 | Zinfandel  – Easton Estate Amador County California 2015  ☞ 56 

142 | Zinfandel  – Carol Shelton Wild Thing Old Vine Mendocino California 2019  ☞ 78  

143 | Malbec  – Zorzal Gran Terroir Tupungato Mendoza Argentina 2019  ☞ 52  

144 | Tempranillo  – Familia Torres Rioja Altos Ibericos Reserva Spain 2016  ☞ 60 

145 | Pinot Noir  – Les Brebis Willamette Valley Oregon 2021  ☞ 53 

146 | Syrah  – Domaine Jean-Claude Marsanne 'Syrah Mauve' Rhone France 2018  ☞ 92 

147 | Red Blend  – Milamore Mendoza Argentina 2015  ☞ 65 

148 | Red Blend  – Day Hock & Deuce Mae’s Vineyard Dundee Oregon 2016  ☞ 64 

149 | Red Blend  – Chateau Haut Rocher St Emilion Grand Cru France  2018  ☞ 72

B O L D  &  P O W E R F U L  R E D S

160 | Nebbiolo  – Guido Porro DS Caterina Barolo Italy 2018  ☞ 78 

161 | Syrah  – Mullineux Family Wines Syrah Swartland South Africa 2017  ☞ 82  

162 | Syrah  – Domaine Jean-Claude Mauve France 2019  ☞ 92  

163 | Cabernet Sauvignon  – Far Niente Napa Valley California 2019  ☞ 210  

164 | Red Blend  – Ramey Claret Napa Valley California 2018  ☞ 82  

165 | Cabernet Sauvignon  – Daou Paso Robles California 2021  ☞ 78  

166 | Cabernet Sauvignon  – Oberon Napa Valley California 2019  ☞ 58 

167 | Cabernet Sauvignon  – Ink Grade Napa Valley California 2019  ☞ 195  

168 | Malbec  – Amalaya Salta Argentina 2020  ☞ 41 

169 | Malbec  – Atamisque  Mendoza Argentina 2019  ☞ 68 

170 | Malbec  – Siesta Mendoza Argentina 2019  ☞ 56 

172 | Bordeaux  – Les Cadrans de Lessegue St. Emilion Grand Cru France 2019  ☞ 92 

173 | Tempranillo  – Perez Pascuas El Pedrosal Ribera del Duero Spain 2006  ☞ 84 

174 | Syrah  – Jean-Luc Colombo Cornas Les Ruchets Rhone Valley FR 2015  ☞ 175 

175 | Cabernet Sauvignon  – Forest Hill  Highbury Fields Australia 2021  ☞ 58 

178 | Rhone Blend  – Du Pegau Chateauneuf du Pape Cuvee Reserve FR 2018  ☞ 205

w
O U R  L O C A L  P R O D U C E R S

x
 BROMLEY FARM  ~ Peru Vermont  WOODLAWN FARMSTEAD  ~ Pawlet Vermont  DORSET MAP L E  R E SE RV E  ~ Dorset Vermont 
 W OOD FAMILY MAPLE  ~ Pawlet Vermont  WILCOX  FARM  ~ Manchester Vermont       SL IP  STREAM FAR M  ~ Newfane Vermont 
  P I TCH FORK  PRESERVES  ~ Pawlet Vermont  HICKS  ORCHARD  ~ Granville New York        MAPLEBROO K  FAR M  ~ Bennington Vermont

w
W I N E  S P E C T A T O R

x 
A W A R D  O F  E X C E L L E N C E  S I N C E  2 0 1 5 

w
C U R A T E  A T  S V A C

x
For a special dining experience, visit our stylish bistro cafe at the  

Southern Vermont Arts Center. We serve Lunch and Dinner from Wednesday to Saturday, 

as well as Sunday Brunch.  Free admission to the Galleries is included.

NOTE – All Vintages are subject to change without notice


